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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Housekeepers'  Chat  Release  July  9,  or  later 

(NOT  FOE.  PUBLICATION) 


Subject:  Totes  on  Canning  Corn  and  Tomatoes,  Summer  Salads  and  Sandvriches . 

Menu  and  Recipes  from  Bureau  of  Home  Economics,  U.  S.  Bepartment  of  Agriculture. 

Bulletins  available:   "Canning  Fruits  and  Vegetables  at  Home,"     "Lamb  As  You 
Like  It,"  and  "Cooking  Beef  According  to  the  Cut." 

NOTICE:  Supply  of  "Aunt  Sammy's  Radio  Recipes"  is  temporarily  exhausted.  Please 
send  in  names  and  addresses  as  usual,  and  books  will  be  mailed  as  soon  as  re- 
print is  ready,  within  two  or  three  weeks. 
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There  are  a  number  of  important  questions  on  file  today.     So  the  best  thing 
for  us  to  do  is  to  be  very  business-like,  and  efficient,  and  begin  immediately, 
with  the  first  question:     "Bo  you  have  any  recipes  for  Cottage  Cheese?" 

Answer:     Indeed  I  do  —  oodles  of  them.     Cottage  cheese  is  a  very  nice  addition 
to  the  summer  menu.     It  can  be  served  in  many  attractive  ways,  it  contains  most 
of  the  valuable  properties  of  milk.     Nuts,  chopped  olives,  pickles  and  peppers 
are  good  with  cottage  cheese.    It  combines  -.veil  with  almost  any  food,  it  is 
nutritious  and  wholesome. 

As  for  salads,  there  are  no  end  of  cottage  cheese  salads.     The  cheese  may  be 
used  to  fill  the  cavities  of  tomatoes,  slices  of  pineapple,  or  celery  stalks. 
In  fact,  it  combines  well  with  almost  all  fruits,  and  with  many  vegetables. 

Cottage  cheese  for  sandwiches  may  be  moistened  with  a  little  cream,  with  salad 
dressing,  or  ~ith  lemon  juice.     Here  are  six  cottage  cheese  sandwich  fillings 
I've  used,  in  my  time. 

Number  1.     A  tart  conserve,  or  jelly,  on  a  layer  of  cheese. 

Number  II.     Shredded  lettuce  leaves  and  cheese  seasoned  with  salad  dressing. 

Number  III.     Cheese  with  chopped  peppers,  red  or  green. 

Number  IV,     Cheese  with  chopped  nuts,  and  raisins  or  dates. 

Number  V.     Cheese  with  chopped  parsley  or  celery. 

Number  VI.  Cheese  with  chopped  pickles,  dill,  sweet,  or  sour,  or  with  chopped 
olives . 


I'm  sending  you  a  copy  of  the  Cottage  Cheese  bulletin,  which  tells  how  to  make 
all  sorts  of  cottage  cheese  dishes. 
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Question  Number  Two:     "Please  give  me  a  reliable  method  for  canning  sweet  corn 
at  home,  as  I  expect  to  have  quite  a  surplus  of  corn  this  year  from  my  own 
garden . " 

Just  a  minute,  and  I'll  give  you  directions  for  canning  corn.     Only  a  few  months 
until  January,  and  planning  meals  will  be  a  relatively  simple  matter  if  there 
are  plenty  of  vegetables  on  hand,     I'm  not  saying  that  a  dish  of  canned  corn  is 
"just  as  good11  as  an  ear  of  fresh  corn,  "but  this  vegetable  can  be  put  uo  so  that 
the  sweet  garden  flavor  lingers. 

Corn  is  rather  difficult  to  can  successfully,  because  it  is  s t ar chy ,  and  sweet  t 
instead  of  sour.    But  it '.can  be  done.    -It's,  all  in  lowing  her;  to  hill  off  the 
invisible  bacteria  that  cause  spoilage,     heat,  lots  of  it,  and  at  a  point  far 
above  that  cf  boiling  water,  is  needed  to  destroy  these  bacteria. 

Use  the  steam-pressure  earner.     Corn  is  one  of  the  non-acid  vegetables,  which 
should  be  processed  at  a  temperature  higher  than  boiling,  and  this  is  possible 
only  under  steam  pressure,     ho'.?,  if  you'd  like  to  have  a  reliable  method  for 
canning  corn,  please  take  your  pencils.     Everybody  ready? 

(Read  slowly  or  repeat) 

Corn,  for  canning,  should  be  gathered  about  17  to  25  days  after  silking,  the 
exact  time  depending  upon  variety  and  season.     Shuck,  silk,  and  clean  the  corn 
carefully.     Cut  it  from  the  cob,  without  cooking .     Add  half  as  much  boilin. 
water  as  corn,  by  weight.     Heat  to  boiling.     Add  1  teaspoon  of  salt,  and  2  tea- 
spoons of  sugar,  to  each  quart.     Pill  boiling  hot  into  containers.  Process 
immediately,  at  15  pounds  pressure,  or  250  degrees  Fahrenheit.     Process  the 
quart  jars  for  80  minutes,  the  pint  glass  jars  for  75  minutes,  and  "o.  2  tin 
cans  for  70  minutes.     Corn  should  not  be  canned  in  ITo.  3  tin  cans,  because  heat 
cannot  readily  oenetrate  the  corn,  in  these  large  cans. 

The  third  question  is  about  canning  tomatoes .     There's  one  fact  about  tomatoes 
that  has  always  annealed  to  me — the  acid  in  tomatoes  makes  them  the  easiest  of 
all  vegetables  to  can  at  home.     Like  fruits,  tomatoes  can  be  processed  at  the 
temperature  of  boiling  water,  while  corn  and  beans  and  so  forth  have  to  be  pro- 
cessed at  temperatures  higher  than  boiling  water. 

I  don't  mean  to  say  that  tomatoes  can  be  put  up  just  "any  old  way."    The  house- 
wife must  watch  every  step,  so  that  her  product  will  be  fine-flavored  sjid  ^hole- 
some.    Now,  if  you  like,  you  may  take  notes  on  canning  tomatoes. 

(Read  slowly,  or  repeat) : 

Select  firm,  ri-qe  tomatoes,  of  medium  size,  and  uniform  shaoe.     Do  not  use  toma- 
toes which  are  too  ripe,  or  tomatoes  which  are  spotted  or  decayed.  Put^the-;-'- 
tomatoes  in  trays,  or  shallow  layers,  in  wire  baskets.     I  hope  you  have  a  'ire 
basket;  it  saves  a  good  many  burns  around  canning  time.     Pip  the  basket  contain- 
ing the  tomatoes  into  boiling  water,  and  wlunge  quickly  into  cold  ^-ater  for  an 
instant.     Brain  at  once,  and  core  and  peel  promptly.     Pack  the  tomrtoes  into  jars 
or  cans,  as  closely  as  -possible.     Fill  the  cans  with  a  thick  sa^ce,  or  with  the 
juice  of  other  tomatoes.     Season  with  1  teaspoon  of  srlt  per  quart.    Process  the 
quart  and  pint  glass  jars  for  45  minutes,  in  boiling  water .    Process  No.  2  and 
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No  3  tin  cans  for  35  minutes . 

That's  all  the  information  on  canning  I'll  give  you  today.     If  there  is  anything 
more  you  want  to  know  about  canning,  write  to  me  and  I'll  send  you  the  "booklet 
on  canning,  written  by  Dr.  Louise  Stanley,  Chief  of  the  Bureau  of  Home  Economics. 

Next  question:     "Will  you  please  broadcast  a  recipe  for  stuffed  tomato  salad?" 

There  are  a  number  of  recipes  for  stuffed  tomato  salad.     In  fact,  fresh  tomatoes 
can  be  filled  with  almost  any  left-over  meat  or  vegetables.     If  you  want  definite 
ingredients,  I'll  tell  you  how  to  make  a  rather  hearty  salad,  which  might  serve 
as  the  main  dish  for  a  Sunday  night  supper. 

Select  large  ripe  tomatoes,  one  for  each  person.     Peel  the  tomatoes,  cut  a  round 
niece  from  the  stem  end,  and  remove  enough"  of  the  pulp  to  leave  a  hollow  cup. 
Season  inside  with  salt,  and  tnrn  the  tomatoes  upside  down,  to  drain.     Then  olace 
them  in  the  ice  box,  until  ready  to  serve.     Stuff  with  a  filling  made  of  chopped 
meat,  such  as  chicken,  veal,  or  tongue;  cooked  peas;  a  few  pickles  or  fresh  cu- 
cumber chopped  fine;  and  salad  dressing.    Mix  the  ingredients  thoroughly,  so  the 
flavors  will  be  well  blended.     Serve  on  lettxice  leaves,  or  on  a  bed  of  shredded 
lettuce . 

Another  good  tomato  salad,  which  does  not  take  quite  so  long  to  prepare,  is  made 
of  rioe  tomatoes  and  cottage  cheese.     Arrange  three  slices  of  tomato  on  a  bed 
of  lettuce  leaves.     In  the  center  make  a  mound  of  cottage  cheese,  which  has  tjeen 
mixed  with  cream,  salt,  and  pepoer.     Serve  with  mayonnaise  or  cooked  salad  dress- 
ing. 

One  more  ouestion:  "Do  you  have  any  bulletins  on  how  to  cook  lamb?" 

Answer:  I'm  mighty  glad  you  asked  this  question.     It  gives  me  a  chance  to  mention 
the  new  leaflet,  called  "Lamb  As  You  Like  It",  which  is  one  of  the  most  attract- 
ive oublications  I  have  to  offer.     In  fact,  it's  just  as  good  looking  as  the  leaf- 
let called  "Cooking  Beef,  According  to  the  Cut,"  and  lots  of  women  have  told  me 
how  much  they  learned  from  it.     In  exchange  for  nothing  but  your  name  and 
address,  I'll  send  you  both  of  these  free  leaflets,  one  on  lamb,  and  one  on 
beef. 

For  dinner  today,  we  are  featuring  a  oopular  member  of  the  Souffle  family.  If 
there's  anything  I  especially  like  in  the  summer  time,   it's  a  good  Souffle.  The 
heartier  Souffles,  like  Ham,  Cheese,  and  Chicken,  are  satisfying  enough  for  the 
main  course,  and  the  sweet  Souffles,  like  Chocolate  and  Peach,  are  nice  for 
dessert . 

Souffle's  nrovide  one  of  the  most  attractive  ways  to  fix  up  left-overs.  The 
chicken,  or  ham  left  over  from  Sunday  dinner  can  appear  on  Monday  in  a  tasty 
Souffle7,  and  no  one  will  recognize  it  as  a  left-over.     There's  one  important 
thing  to  remember  about  souffles  —  they  should  be  cooked  in  a  very  moderate 
oven  and  served  immediately. 

Here's  the  menu  for  today:  Ham  Souffle";  Fried  Tomatoes;  Hew  Zealand  Spinach;  and 
Peaches  and  Cream.     Sounds  good  to  me 
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You  will  need  nine  ingredients  for  the  Ham  Souffle: 

2  cups  scalded  milk 
2  tablespoons  butter 

2  tablespoons  flour 

3  eggs 

1/8  teaspoon  pepper 

1 /2  cup  dry  bread  crumbs 

2  cups  finely  ground  cooked  ham 

1  tablespoon  chopped  parsley,  and 

Salt  to  taste 

The  nine  ingredients,  again,  for  Ham  Souffle^  (Repeat) 

Prepare  a  cream  sauce  of  the  flour,  butter,  and  milk.     Separate  the  egg  yolks 
and  whites  and  beat  each  well.    Mix  the  bread  crumbs,  the  yolks  of  the  eggs, 
and  the  ham  with  the  cream  sauce,     ^dd  the  pepper,  salt,  and  parsley.    Fold  in 
the  beaten  whites  of  eggs  and  turn  into  a  greased  baking  dish.    Bake  for  about 
35  minutes  at  a  medium  temperature.     Serve  from  the  dish. 

Next,  we  want  the  recipe  for  Fried  Tomatoes.     Six  ingredients,  for  Pried 
Tomatoes : 

5  or  6  firm  red  tomatoes 
1  egg  beaten  slightly 
1  tablespoon  cold  water 
1  tablespoon  chopped  parsley 
Pepper,  and 

Finely  sifted  bread  crumbs 

I'll  repeat  the  six  ingredients,  for  Fried  Tomatoes:  (Repeat) 

"ash  the  tomatoes  and  remove  a  thin  piece  from  the  stem  end.     Cut  the  tomatoes 
into  slices  about  1/2  inch  thick,  and  dip  them  into  the  egg  and  water  mixture. 
Roll  carefully  in  the  bread  crumbs  which  have  been  seasoned  to  taste  with  salt 
and  pepper.    Allow  the  coated  tomatoes  to  dry  out  somewhat  before  frying.  Heat 
any  desired  sweet-flavored  fat  in  a  heavy  skillet,  place  the  coated  tomatoes 
carefully  in  the  hot  fat,  brown  on  one  side  and  then  turn  carefully,  reduce 
the  temperature  so  that  the  tomatoes  will  have  sufficient  time  to  cook  before 
browning.     Remove  carefully  from  the  skillet  and  put  on  a  hot  platter,  garnish 
with  chopped  parsley  and  serve. 

To  repeat  the  menu:  Ham  Souffle';  Fried  Tomatoes;  New  Zealand  Spinach;  and 
Peaches  and  Cream. 
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